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Why Professional Standards?

The Healthy, Hunger-Free Kids Act of 2010 (HHFKA)
requires the United States Department of Agriculture
(USDA) to create professional standards for State and
local school nutrition program employees. The standards
provide education for new school nutrition directors,
along with annual training standards for all school
nutrition staff. These standards ensure that school
nutrition employees have the tools they need to be
successful in serving students with safe, creative,
nutritious meals.
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Professional Standards Goals

S
To ensure that school nutrition professionals that

manage and operate the NSLP and SBP have
adequate knowledge and training to meet Program
requirements.

To improve the quality of school meals, reduce
errors, and enhance Program integrity.
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Job Categories

Starting 16-17 school year the minimum training requirement for each
job category has increased.

Job Category Annual Requirements
12

Managers 10
Full-Time Staff 6
<20
Part- Time Staff 4
>20
Hired January 1% or Later Half of training requirement 2
] ] ] ] ] 1
*Substitutes and volunteer staff will NOT be required to complete annual training I

hours.



Job €ategories: Program Directors
-
Refers to the local individuals directly responsible
for the management of the day-to-day operations

of the school nutrition programs for all
participating schools under the jurisdiction of the

SFA.

[t is required that new directors have at least 8
hours of food safety training completed no more
than 5 years prior to their starting date OR
completed within 30 days of their start date.
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Job Categories: Program Managers

Refers to those individuals directly responsible
for the day-to-day operations of the school
nutrition programs for participating school(s).
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Job Categories: Program Staff

1111

%

Refers to local individuals without managerial
responsibilities who are involved in routine
operations of the school nutrition programs
for participating school(s).

o May include, for example, those individuals
who prepare and serve meals, process
transactions at point of service, and review the
free /reduced price applications. f



Job €ategories: Shared Responsibilities

3
Only the person who performs the majority of
the program director duties must meet the
training standards for program directors. If
duties are split evenly, one person needs to be
designated as the program director. In both
situations, the person not designated as the
director must still meet the training
requirements for either managers or staff/part-
time staff. %3



Training

Training must be job-specific and intended to help
employees perform duties better.

Training may be provided in a variety of formats.
o conference calls, live or prerecorded webinars,
online classes, and in-person training

S




Training €ont.

Director/Manager who provides training may

count it toward annual training hours.

0 Same training session offered multiple times is viewed as
one training activity.

o Training sessions offered that address different aspects
of a single topic can be considered multiple training
activities.

In situations where the program manager also

performs the duties of a director, the manager

must meet the training requirements of a director.é



Training €ont.

Effective Date

0 Training occurring up to three months
prior to July 1, 2016 (April 15t June
30")will be allowed to count toward |~
training hours for SY 2016-2017

Mid-Year New Hires

o Anyone hired after January 1 is only
required to complete half of the required 8
training hours for their position. T




Training Resources

.
Summer Workshops 5 hours 15 minutes
Commodity Expos 3 hours
Training Modules Varied
Webinars Varied
In-house Trainings Varied
Conferences Varied
ICN Trainings Varied
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Possibility of Extension

S
For LEAs with a harder time participating in
training activities, there will be the possibility of

an extension of compliance over a two year period.
a e.g. 20 total hours over the course of two years

Excess annual training hours may be carried over
to an immediately previous or an immediately
subsequent school year.
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https://professionalstandards.nal.us
da.gov

Database of Professional Standards
Trainings, which lists more than 500
free or low coast training
opportunities for school nutrition
professionals in a variety of formats.

o Nutrition

o Operations

o Administration

o Communications/Marketing



https://professionalstandards.nal.usda.gov/
https://professionalstandards.nal.usda.gov/
https://professionalstandards.nal.usda.gov/
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Suggested Training Topics

Directors Managers Staft

0 Administrative 0 Administrative 0 Free and reduced
practices (including practices price eligibility
application, 0 Identification of 0 Application
certification, reimbursable certificatior; and
verification, meal meals at the point verification
counting & claiming of service procedures
procedures) 0 Nutrition, health 0 Identification of

a0 Food Safety & safety reimbursable meals

standards at the point of
service

O Nutrition, health, %d
safety standards



Nutrition

Menu Planning (1100)
Nutrition Requirements (1110)
Cycle Menus (1120)

Farm to School, Local Foods (1130)
Standardized Recipes (1140)

Menu Analysis (1150) Will effectively and

Special Diets (1160) efficiently plan and
USDA Foods (1170) prepare standardized

recipes, cycle menus, and
meals, to meet program
requirements.

o 0000 0o
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Nutrition

Nutrition Education (1 2 OO) Able to utilize resources

O Nutrition Activities (1210) and integrate age/grade

0 Classroom and Cafeteria Integration (1220)| @Ppropriate nutrition
education curriculum with

QO School Gardens (1230)

the program.
General Nutrition (1300)

0 Dietary Guidelines for Americans, MyPlate and School
Nutrition (1310)

Q G}‘e,.neral Nutrition (1320)

Able to understand the
Dietary Guidelines, USDA
food guidance concepts and
general nutrition principles.
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Operations

Food Production (2100)

a Standardized Recipes (2110)

0 Food Production Records (2120)
QO Culinary Skills (2130)

0 Use and Care of Equipment (2140)
a CN Labeling, Crediting (2150)

Able to effectively utilize food preparation
principles, production records, kitchen
equipment, and food crediting to prepare
foods from recipes.

— TN




Operations

S
Serving Food (2200) Able to serve food

o Portion Sizes/Special Diets (2210) portions to meet all

o Offer vs Serve (2220) ;r;:ﬂifjr‘:g:tls and

0 Maintaining Food Quality and Appearance (2230)| encourage healthy

o Serving lines (2240) food selections.

_ _ _ Able to operate and utilize
Cashier and Point of Service| . pos system, knowing

o Reimbursable Meals (2310) reimbursable meal

: : . components, Offer Vs.
o POS Financial Responsibility (2320) Serve. and confidential 8
’ >

a Free or Reduced Identification (2330) | studenteligibility
identification. I




Operations

Purchasing/Procurement (2400) _Ablei to
Implement

0 Product Specification (2410) purchasing

0 Bid Solicitation and Evaluation (2420) procedures and
practices in order

0 Purchase Food, Supplies, and Equipment (2430)| o best utilize

0 Food and Supplies Orders (2440) supplies and
USDA Foods to

0 Cooperative Purchasing Groups (2450) meet menu

a Contracts with Food Service Management CO. | requirements and
comply with all

(2460) regulations. |

|

(

—
i




Operations

s 4
ReCeiVng and Storage (2 5 OO) Able to ensure proper

Q Inventory Management (2510) inventory management
including delivery and

storage of inventory.

O Receiving and Storage (2520)
0 Hold and Recall (2530)
Able to utilize all food

Food Safety and HACCP (2600) | safety program
guidelines and health
a HACCP (2610_

department & o
0 Food Safety - General (2620) regulations. & &F g
------- S
0 Federal, State, and Local Food Safety Regs (2630) “,;%EE %c..:snﬁgﬁhﬁ
st wﬂusmgwm
0 Food Safety Culture (2640) 55

lllllllllll
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Administration

S 1
Free and Reduced Price Meal Benefits (3100)

SETIT Able to certify, process, and
- Ehglblhty (3 11 0) verify F/R price meal eligibility
a Direct Certification (3 12 O) benefits. Understand and apply

Community Eligibility to
Program Management (3 9 OO) eliminate the burden of

applications and serve all

o Staff Management (3210) meals at no charge.

o Standard Operating Procedures (3220) manage staff and

o Healthy School Environment (3230) resources; prepare for
reviews and emergency

o Emergency Plans (3240) programs. A

o Water, Energy, and Waste Management (3250) T



Administration

S
Financial Management (3300)

o 0 o0 0 O

Meal Counting, Claiming, Managing Funds (3310)
Compliance with Regulation /Polices (3320)
Budgets (3330)

Financial Analysis (3340)

Pricing (3350)

Communicate Financial Information (3360)

Able to manage procedures and records for compliance with &

Resource Management in accordance with Federal, State, and
local regulations.




Administration

e
Human Resources (3400) Able to implement

0 Human Resources Management (3410) |umanresources

management
0 Policies and Procedures (3420) practices.
0 Training Plans and Tracking (3430)
0 Retention, Promotion, and Recognition (3440) ﬁfileugote
0 Employee Health, Safety and Wellness (3450) program
o _ _ equipment

Facilities and Equipment Planning (3500)| and

facilities.
0 Facility and Equipment Planning (3510) - m;‘:

0 Equipment Purchasing and Maintenance (3520) |



Communication

T
Communication and Marketing Training

(41 OO) Able to develop plans
that include involvement
0 Strategic and Marketing Plans (4110) | with school and
. t b )
Q Program Promotion (4120) g(r)nlgr;vtg chloe :{1 o
0 Customer Service (4130) nutrition leaders and
o _ address excellent
0 Communication Skills (4140) customer service.
a School and Community Communication (4150)
O Smarter Lunchrooms Techniques (4160)
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Keeping Track

The LEA must be able to provide, during administrative reviews,
sufficient records of proof that all School Nutrition Program staff are
completing their required training hours.

Records that list the employee name, employer/school, training title,
topic/objectives, training source, dates, and total training hours would
be appropriate to demonstrate compliance with training
requirements.

o USDA Training Tracker

o Sign-in Sheet —

ro—

g

T E—
| —

o Certificate of Completion

o Other paper documents I

R




n Hiring Standards

B4
TERVIEW




Enrolilment €ategories

- -
Hiring Standards are grouped by LEA

enrollment
If you are the Director for multiple
- 2’ 499 or less districts, the TOTAL number of
a 2 , 500-9 ,9 99 students in all your districts combined
will determine your requirement
a 10,000 or more category

17 .
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Hiring Standards by LEA Enroliment

N
2,499 or less

o Bachelor’s Degree in related major; OR

o Bachelor’s Degree in any major AND state-recognized certification
for school nutrition program directors ; OR

o Bachelor’s Degree in any major, AND one year experience; OR

o Associate’s Degree in related field, AND one year experience; OR

o High School Diploma (or GED) AND three years experience

o LEA with less than 500 may be approved to hire a candidate with a 8
)
High School Diploma and less than the required experience T



Hiring Standards by LEA Enroliment
-2 4
2,500-9,999

o Bachelor’s Degree in related major; OR

o Equivalent educational experience; OR

o Bachelor’s Degree in any major AND state-recognized

certification for school nutrition program directors ; OR
o Bachelor’s Degree in any major, AND 2 years experience; OR

o Associate’s Degree in related field, AND 2 years experience

* Educational experience refers to college
credits completed by an individual who does
not meet all the requirements for a bachelor’s
or associates degree

— TN




Hiring Standards by LEA Enroliment

s
10,000 or more

a

Q

a

Bachelor’s Degree in related major; OR
Equivalent educational experience; OR
Bachelor’s Degree in any major AND state-
recognized certification for school nutrition program
directors ; OR

Bachelor’s Degree in any major, AND 5 years
experience

— TN



Hiring Standards

Specific majors/areas of concentration

include: |
Food Service Management :,4\,
Dietetics \
Family & Consumer Sciences
Nutrition Education
Culinary Arts

Business

Other related fields

oL 0 00 0 0 0
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Hiring Standards for Shared Role

In some SFAs, district-level program

responsibilities are divided into several
positions, for example, a business manager, an
administrative assistant, and principal may all
perform duties of a program director. ¢

J{’W’“‘}

.,%\ LM&

l

o Only the person hired to perform the Zj

majority of the duties must meet the AR A - P
g«mk‘i“m j\fﬂj i,:J M

hiring standards. R ¥ 4




Grandfathering

Final rule allows school nutrition
program directors to retain their position
without meeting the new hiring
standards

Grandfathered directors may transfer to
another position in an LEA of the same size.
o Inorder to move to a bigger LEA, the

grandfathered director must meet the new hlrlng)g
standards according to the larger LEA size. |
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| EDUCATION.

Home About Administrators

Food & Nutrition Services

Home * Financial & Admin. Services

The Food and Nutrition Services Section administers the USDA Food
Distribution Program and the following USDA Child Nutrition Programs:
Mational School Lunch Program (NSLP), School Breakfast Program, Special Milk
Program, and the Fresh Fruit and Vegetable Program. Under the NSLP, the
After School Snack Program and Seamless Summer Option are also available.
The programs are operated in public, non-public, and residential child care
institutions. The goal of the Food and Nutrition Services Section is to providing
safe food and technical assistance to ensure well balanced nutritious meals are
served to the students of Missouri.

Food and Nutrition Services Contact Information [}

Adults & Commumnity

Quick Links

News and Updates

Educators

Administrative State Agency

Review

Civil Rights

Community Eligibility
Provision (CEF)

Farm to School

Food Allergy Information
Meal Pattern
Newsletters, Webinars &
Workshops

Procurement

Professional Standards

Serving with Success

Parents & Students

School Data

Financial & Admin. Services

* News and Updates

* Accounting & Procurement

* Budget

* Career Education Finance

* ESEA/NCLB Finance

+ Food & Nutrition Services

News and Updates

Food Safety/HACCP

Food Service Management
Guidance & Resources
Handbooks

HealthierUs School Challenge
Smart Snacks in Schools
Statistics

USDA Foods

USDA Memos

USDA Programs/Regulations
Related Links

USDA Guidance Policies

Wellness

* Human Resources




Food and Nutrition Services Website = Quick Links—>

Serving with Success—> Watch Modules!

Categories

Meal Access and Reimbursement
Special Provisions

Nutritional Quality and Meal Pattern
Resource Management

General Program Compliance

Other Federal Programs

Administrative Review
https://dese.mo.gov/financial-admin-services /food-nutrition-services

U O 0 0 0 0 O
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~ « |USDA Training Tracker

(optional)



JSD~  Professional Standards Training Tracker

Enter Training Information Delete Training Information Reports Exit

This Tracking Tool will assist school nutrition staff with tracking and
monitoring all of their training. For additional information on the
United States Department of Agriculture’s Professional Standards
for School nutrition employees,
http://professionalstandards.nal.usda.gov

Tips and Instructions for the Training Tracker

* |[nformation entered into the Training Tracker is only saved to the computer it is installed on.
* Training information must be saved before going to another tab.

¢ |f you delete an entry from the Training Tracker that was entered as part of a multi-subject
training, ALL of the subjects entered will be deleted.

* Training Dates can only be entered for dates in the past.

* Training information that is deleted from the Training Tracker Tool is deleted permanently and
cannot be retrieved.

* |[nformation in the Training Tracker Tool is not password protected, and can be accessed by
anyone with access to the computer that the Tool is installed on.



Enter Training Information

Delete Training Information Reports

Enter Training Information

| School District

| District R-|

| State/Territory | State | Zip [12345

School Name |Schoo| 1

Address 123 Main Street |
Address 2

City | City

Trainee Title * |Di5trict Director

El Trainee First Mame * |JE'"E

Trainee Middle Initial |

Trainee Last Name * |5mith

Key Area: ™ [3000 Administration

- Key Topics * 3200 Program Management

Training Subject *
(Can select multiple)

3220 Standard Operating Procedures
3230 Healthy School Environment
3240 Emergency Plans

Course Title Managing a District

Completion Date * | 6/1/2015

Training Provider Provider

Comments See handout.

Length: * Hours
Minutes |30



Home Enter Training Information Delete Training Information Reports Exit
Delete Tr3hing Records
1D Trainee Mame Training Date Training Objective Learning Area Subject
1 Smith, Jane 6/1/2015 3000 Administration 3200 Program Manageme 3210 5taff Managemen =
2 Doe, lohn 6/1/2015 1000 Mutrition 1100 Menu Planning 1130 Local Food - Farm =4




QRGN Home | Creste  ExemalData  DatabaseTools
% =8 % cut Y 4| Ascending 7 Selection ~ “’@ = New %To:als [ﬁ 3ac Replace | iz EE
== 153 Copy ﬂ Descending mAdvanced b = Save '? Spelling = GoTo~ .
Vi Paste i Refresh Find / £ & ===
ISW - J Format Painter ' % Remove Sort Y Toggle Filter eAlrIef X Delete ~ B More " [ select - BIU|A-W-9EEE @ L
Views | Clipboard | Sort & Filter ‘ Rec ‘ Find Text Formatting
JSDA  Professional Standards Trainin er
Home EnterTraIninE_lnformation Delete Training Information Reports Exit
! S v s S . SummaryReportBy Filter Summary
Detailed Report Filter Detailed Report Summary Report Filter Summary Report Koy Area Repiart by ke
Detailed Report Wednesday, June 24, 2015

‘ Back ‘
| Descending By Date | | AscendingBy Date |

[DescendingBy Name ’ | Ascending By Name ‘
3 6/1/2015 See folder.

1100 Menu Plan 1130 Local Food - Far Introducing Fres

Doe, John Manager School 2 123 Main Street City  Djstrict R-1 1000 Nutrition
State 12345
Smith, Jane District Director School 1 123 Main Street City  District R-I 3000 Administrati 3200 Program M 3210 Staff Managem Managing a Distr 15 6/1/2015 See handout.
State 12345
Pagelofl




Enter Training Information

Delete Training Information Reports

Summary Report By
Key Area

Filter Summary

Detailed Report Filter Detailed Report Summary Report Filter Summary Report Report by Key

Back Summary Report
|. Descending By Name ‘ | Ascending By Name ‘
Smith, Jane District Director
Doe, lohn Manager 3

Wednesday, June 24, 2015 Pagelofl




Enter Training Information Delete Training Information Reports

TG ENE G d: '8 Filter Summary

Detailed Report Filter Detailed Report Summary Report Filter Summary Report
- - L e Key Area Report by Key

 Back Summary Report By Key Area

| Descending By Name ‘ | Ascending By Name ‘
Doe, John Manager 1000 Mutrition
2
Smith, Jane District Director 3000 Administration 1.5
1.5

Wednesday, June 24, 2015 Pagelofl




Enter Training Information Delete Training Information Reports

Summary Report By  Filter Summary

Detailed Report Filter Detailed Report Summary Report i g5 : .
po po ry Repo Filter Summary Report Key Area Report by Key

llter Summary Report

Start Date End Date
Trainee First Name | El Trainee Last Name -
Trainee Title | El

| Filter




Professional Standards



Resources

I
USDA website

http://professionalstandards.nal.usda.gov/

USDA Training Tracker (optional)

http://professionalstandards.nal.usda.gov/content/professional-
standards-information

Tracker Webinar
https://wwwyoutube.com/watch?v=X-62mnKPdfU

Tracker User Guide
http: //wwwfns.usda.gov/sites /default/files/cn /TT-Users-Guide.pdf é
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Welcome to dese.mo.gov. We hope you enjoy the site, and we welcome your feedback.
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The Food and Nutrition Services Section administers the USDA Food
Distribution Program and the following USDA Child Nutrition Programs:
National School Lunch Program (NSLP), School Breakfast Program, Special Milk
Program, and the Fresh Fruit and Vegetable Program. Under the NSLP, the
After School Snack Program and Seamless Summer Option are also available.
The programs are operated in public, non-public, and residential child care
institutions. The goal of the Food and Nutrition Services Section is to providing
safe food and technical assistance to ensure well balanced nutritious meals are
served to the students of Missouri.
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Professional Standards for All School Nutrition Program Employees [}
Final Rule - Professional Standards [}

Guide to Professional Standards for School Nutrition Programs 3
Professional Standards Training Tracker tool

Professional Standards Learning Objectives [}
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Educators

SP-38-2016 [} - Questions & Answers on the Final Rule "Professional Standards for State and Local School Nutrition

Programs Personnel as Required by the Healthy, Hunger-Free Kids Act of 2010"
USDA: Track Your Training with the New Professional Standard Training Tool Webinar

USDA Professional Standards Website
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Contact Us

www.dese.mo.gov/financial-admin-
services/food-nutrition-services

573.751.3526

The Department of Elementary and Secondary Education does not discriminate on the basis of race, color, religion, gender, national origin, age, or disability in its programs and activities. Inquiries related to
Department programs and to the location of services, activities, and facilities that are accessible by persons with disabilities may be directed to the Jefferson State Office Building, Office of the General Counsel,
Coordinator — Civil Rights Compliance (Title VI/Title IX/504/ADA/Age Act), 6th Floor, 205 Jefferson Street, P.O. Box 480, Jefferson City, MO 65102-0480; telephone number 573-526-4757 or TTY 800-735-
2966; email civilrights@dese.mo.gov.
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